CLAIMS 



1. A fermented food obtainable by fermenting sprouted brown rice with a Rhizopus 
mold. 

2. A fermented food obtainable by fermenting sprouted brown rice and soybeans 
with a Rhizopus mold. 

3. The fermented food according to claim 2, wherein the weight ratio of the sprouted 
brown rice to the soybeans is in a range from 30:70 to 70:30. 

4. The fermented food according to claim 2 or 3, wherein the food is divided into a 
part of fermented soybeans and a part of fermented sprouted brown rice, the former 
being positioned outside and the latter being positioned inside. 

5. A method of preparing a fermented food, comprising inoculating a Rhizopus mold 
into sprouted brown rice and thereby fermenting the rice. 

6. A method of preparing a fermented food, comprising inoculating a Rhizopus mold 
into sprouted brown rice and soybeans and thereby fermenting the rice and the 
soybeans. 

7. The method according to claim 6, wherein the weight ratio of the sprouted brown 
rice to the soybeans is in a range from 30:70 to 70:30. 

8. The method according to claim 6 or 7, comprising preparing a mass of soybeans 
and sprouted brown rice in which the soybeans are positioned outside and the sprouted 
brown ride is positioned inside, and fermenting the mass with the Rhizopus mold. 

9. The method according to claim 8, wherein the means to prepare the mass of 
soybeans and sprouted brown rice is a means which places a layer of the Rhizopus 
mold-inoculated sprouted brown rice, places upon this layer a layer of the Rhizopus 
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mold-inoculated soybeans, then turns these two layers upside down, and places another 
layer of the Rhizopus mold-inoculated soybeans upon the layer of the sprouted brown 
rice which came upside as a result of the turning. 

10. The method according to claim 8, wherein the means to prepare the mass of 
soybeans and sprouted brown rice is a means using a device for wrapping bean jam. 
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